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BIRD 


Cat Well. Live Well 
— -■ 


Tasty har Bite hai 
BIG BIRD hi Right hai 

Big Bird is introducing a premium range of chicken products in Pakistan. 

We' take 'pride that our plant Is one of the most modern plants in the world which manufactures 
fithe finest quality processed chicken and provides you with a mouthwatering assortment to 
experience the t best of ready to cook and fully cooked meals. All available under one roof, f 
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CLASSY 

MIRROR 

FINISH 


Suinldi lU'^l wo Ivi WhV *Hp<s improve 
taste of waier fcnd pie-Arnu njsl 


Miirj^fCioKincI cipec Laity 
deigned logrvv. you <™i/a spore 10 
slo;<? food ..od dunks 


Best quality compfi-sscrf 
that took in minuses 


citfClflC t l>iV?*nd J.AJL. w.'rtei 
e.Mtoyir.ir^ , .>, , l87V y 


Aulcwalk iheirnosTAKOr.i/ol«hf^-:Vfic<*i ^ 
cooling iyMOm ;q triune ihrtl lhi^l^i t|*/ir>lNiV» i 

inside l h* fridge it^ys In 't rf~ < r n c<t r.vpgr 


com 


GWJ7* 

cflMM* 


Si 


r 

C- 


r 



\ 

— -i 

Ll~ 

2 

i — — 



© 

* 


Pak Elektron Limited | vww.pel.cdm.pk | wwwiacebookcotn/pel 

WWW paksOcietY com ■#ElW}K _ 


It 


Trow 


IFOR PAMST*AiV 


PAKSOCIfiTVi: f PAKSGCEETY 




LUNCH, HI-TEA AND DINNER ON 
ALL 3 DAYS OF EID AT NADIA WITH 
LIVE ENTERTAINMENT AND MUSIC 


ISL4lHAl#Vti tyAfcRfl0J’ H- u L 

for moreHnforrViatiort calk liliM) U 

or mail: welcome@marriottislamabad.com 


MARRIOTT 
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OPERATION TMSATtJl 

llMTEHOlYE CARS Vftrt 


HARMACY 


HIGH* FLUX 
DIALYSIS HA1 


RADIOLOGY 


Tabbd 


Tabba Kidney Institute is a non-profit hospital for all 
kidney reloted oilments, which serves os a center 
for excellence in ieoching, research ond 
continuing education for nephrology, urology, ond 
related fields. 


Moreover, Tabba Kidney Institute is committed io 
provide* complete, Internotional-rstandard care for 
prophylaxis ond therapeutic manogement of 
nephro-urologieal diseases. 


ST - 26 , Block ^Federal B.Area, l^arachi - Pakistan 
Tel: 3633 3036 - 42, EiTjaii: i nfp b b ak idn eyi org ^ r 


We b:' ww.w. tabba kidney.org 
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EIB-UL-AZHA. ' 

Discount Promo Code 


EID16M 


Offer Exolfi/s on 


'S Personalized Service 
>✓ Far Pakistanis, Worldwide 
'✓'Operational Since 2013 


Maximum Privacy, Personalized Service 


Find Matches All By Yo urself or Contact Us 
and Wte Will Find Match For You! . 


Start Free 


@ visit us: www.marrymax.com 

k Call Us: (051) 831-1882, (051) 844-5467 

® Meet Us: 3rd Floor, Green Trust Tower, Jinnah Avenue, 8iue Area, Islamabad, Pakistan 


Maximum 

Options 


United Kingdom 

9 LidstonejCt Unit 1, Uxbridge Rd 
ieorge Green, SlougH Si 3 


1*1 Canada 

9 2244 Drew Road, Mississauga, 
O ntaVio7eana d LJ 


a rtake it happeivand you m *fce it la^ti 


►arrywax in wapryMax 
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www.marrymax.com 

Premier Matrimonial Service for Pakistanis Only 



Meat Grinder 


The jh lew affordable and compact meat grinder with a high 
gloss white finish and grey accents. Our rotocutter attachment 
maintains the freshness of meat from farm till feast. The new 
burger press accessory will also assist in perfectly shaping 
your kebabs, this eid. 


Web: www.kenwoodpakistan.com UAN: (021) 111-764-111 
£3 Join K6NWOOD, PAKISTAN 
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FROM FARM TO FORK 
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COW SHARE 

1 6,000 • 


goat 

23,000 
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WHOLE COW 

108,500 
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REGISTER NOW! 
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Add: a new twist to our <UJgk 
Masala Mix and try- them with 

Mutton or Beef 


Exciting Masala'Mlx in Mutton or Beef 


• Chicken Manchurian 
Macaroni 


* Achaari (Macaroni 


• Balti Macaroni 

11 Xf 

V- Cajun Spaghetti^^^ 

• Chicken Chilli Spaghetti 

• Chicken Chowmein 
Spaghetti 

• Chicken Lasagne 


• Fajita Spaghetti 

• Meat Ball Spaghetti 

• Pasta Kabab 


• Samosa Macaroni' 


* Tikka Macaroni 
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TV FOOD MAGAZINE 
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Adam's cottage cheese is made from fresh 
pasteurized low-fat milk which lets you 
enjoy that fresh cheese taste. 

You can eat it as part of a salad, or put it 
on a toast or simply enjoy it by itself. 




law Fat 


v. 


info@adams.pk 
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V See First 
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Ingredients: 

Mutton leg 
Yogurt (whipped) 
Ginger paste, rov 'pop 
Block pepper;(crushed) 
Lemon juice^^^ 

Soyo sauce 
White^/ineqor 


f -X'/4 )0‘-> 

3 Cfcvl/l i'lJj'jMxiSt 

«* “ * i 

£<Li/s 

&<L. uCXi lyUlr" 


- '/ 2 -kg 

oste 3 tbsp each 
5 tbsp 
5 tbsp 
^ 1 tbsp 
J#l cup / L 
m 2 tbsp eacH 
to taste 
2 tbsp 

for deca ration 
as accompaniment 


Lettuce leaves 

Potatoes (boiled and fried) 


Method: 

Break mutton leg bane in half and make deep cuts with a 
knife an meat. 

Marinate with yogurt, ginger, vinegar, papaya and salt, 
pierce with a fork and put aside for 2 hours. 

Caak in a wide pot with the lid an. 

When leg is tender add half the lemon juice. 

Mix oil, water, cornflour, soya sauce, remoining lemon 
juice, black pepper ond salt ond coak till it thickens. 

Pour it an the mutton (eg and put an.dum for 1:0 minutes. 
Decorate dish wifh r lettuce leaves, place leg roast an/t-ani 
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ingredients: 

Minced beef 
Yogurt (whipped) 

Row popoyo poste 
Yogurt mofoi 
Red chilli powdet 
Ginger/gorlic poste 
Tondoori mosdlo (pockoged) 
Green chillies (finely cut) 
Lemon juice 

Fresh coriobder (chopped) 


V bunch 
to taste 

Vi cup+2 tbsp 
lemon (holf cut) for garnishing 


con 



rl 





Method: 

• Mix 2 tbsp oil and oil the ingredients in minced meot ond 
put oside for holf on hour. 

• Heotoil in pot, add minced meot ond fry well. 

• Transfer in a dish. Gornish with fresh coriander and lemon. 
Serve. 
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Ingredients: 

Mutton pieces 
Onion (finely cut) 
Yogurt (whipped) 
Dried, round redfchi 
Gorlic' (whole) 
Ginger (finely cu^^ 
Fennel 
Coriander' 

Turmeric powder 


Jtjt/2 

JJtZ L) 

\/ 2 

U -Ci w ify 

u-4dxc^’ 


manga 
i {chillies 
leaves 


Method: 





k* 


Heot oil in o pot ond fry onion lightly till it chonges colour 
and. re move. 

Add meot, turmeric powder ond solt in the same pot ond 
cook till water dries. 

Fry meat and add anian and all the other ingredients. Put it 
on dum. 

When oil seporates, transfer in a dish and serve. 
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Ingredients: 

Eggs (Korc'boiled) 
Min^OT oeef (without fat) 
Egg (beaten} 


Onions^ fried) 

'Ground Masala 

Gravy Ingredients: /] 

Red chilli pawder 
Hot spices' pawder . 

Yogurt /7 

Onions (finefy^ut). 

Coriander powder 
Green caraomoms 
Ginger/garlir paste 
Salt 


>X-S ( 


as requiri 


((3- f 'U )vl' 


*>y. \s 
JrU'fflxlJ 


Method: 

Bail half minced meat and put aside remaining portion. 

Blend both with ground masala in blender and odd egg. 
Spread a little minced meat an palm, place an egg an it and 
rail. Repeat pracessi 
Heat oil in a wak and fry meatballs. 

Heat ail in a pat, fry anian and spread it an absorbing paper 
Mix all other gravy ingredients with yogurt and pour in pat. 
Save same anions and add remaining anian with hand 
crushed. 

Fry masala and add meatballs with 1 cup af warm water. 
When oil separates, put it an dum. 

Halve the meatballs and transfer an a dish. 

Garnish witb fried anian and serve. 
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'Note: 2 tbsp poppy seeds; 1 tspcumin seeds; r 6.‘rpqsted< i 1 

almonds, 8 black peppercorns 2'ibsp roasted hickpeas; 
black cumin seeds, ,8 creeis Cardamams/1 .tsp red chilli pbwder 
and salt la loste. ' ' ~ 
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^mgredients: 

^Beef posonday 
^Raw papaya paste 
Yogurt {whipped) 
Ginger/ garlic poste 
Onions (finely cut), 
Degi red chillies 
White vinegor 
Corionder seeds! 
Hat spicos.pawder 


Ingredients 


Green^cordamoms 


W<£( 

jt/md 


Method : 

Bfend dum ingredients in a blender. 

Lightly crush pasanday with a mallet and marinote with row 
papaya paste, put aside far holf on hour. 

Boil red chillies in a little water and vinegar and blend with 
coriander in blender. 

Heat ail in a pot and mix yogurt, ginger/ garlic paste, red 
chilli mixture, anions and salt, caak till water dries. 

Then fry and add hat spices powder, caak on iaw flame till 
oil separates. 

Add dum ihgVedienfs Wit and puf itTon dum for TO minute*. 
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jjper Mutton Masala 


Ingredients: 


Mutton pasanday 
Yagurt (whipped) 

Raw papaya pas 
Black pepper (crushed) 


Ginger poste 


H m 

Green chillies (finely cut lengtl 


Leman juice' 

Salt 
Oil 

Fresh coriander (finely cut) 


1 tbsp 


1 tbsp 


2 tbsp 


4 tb 


S P 


fa taste 


/2 cup 


far garnishing 


Method: 

Lightly crush pasanday with a mallet, marinate with raw 
papaya paste and put aside far 1 hour. 

Coak pasanday with yogurt and salt till water dries. 
.Heat ail in frying pan, fry pasanday and then add in the 
pat. 

Add remaining ingredients and put an dum. 

Garnish pasanday with fresh cariander and serve. 
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ngredients: 

Mutton pieces 
Onion (row poste) 
Capsicum (cubed) 




'Onions (cubed) 

Green' chi II iesjcut ierjg 


Black pepper (crushed) 
Cumin seeds (roosted o 
Red chillies (crushed) 
Ginger/ garlic paste 


White [vinegar 
souc 


Soyo sauce 
Chilli sauce 
Tomato ketchup 
Salt 

Sesame oil 

oil U 


Method: 




] tsp, 




l tbsp 




tbsp 


2 


2 tbsp 


Ci-\f 2 


2 tbsp 




I cop 




to taste 


I tsp 


2 tbsp + V 2 cup 
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Heat oil in wok. Fry onion paste lightly and odd meat, 
ginger/garlic paste, cumin seeds, salt and cook. 

When water dries, odd red chillies, soya sauce, vinegar, 
chilli sauce and black pepper and fry. 

Add tomato ketchup and remove from ftame. 

Heat 2 tbsp oil in frying pon, fry capsicum, green chillies, 
and onion, then odd in meat. 

Add sesome il nd put ‘t o lum fa 5. minutes, ond 
serve. 
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Poor a Pakistan 

Raha Hai Bo! 
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Natural fibne for 
boweJ regulation 
•and reduction of 
Hood cholesterol 
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Mustord seed 

i 


Coriander -powder 
* * 

Turmeric poste 
Red chilli poste 
FenugTeeK seed 
Cumin seed 
Curry leoVes 
Lem or juice 
Tamarind pulp 
Salt 
Oil 


Method: 


Heot oil in o pot, odd mustord, fenugreek ond cumin 
seeds ond fry, then odd onion, ginger/ gorlic paste ond 
cook for o few minutes. 

Add meot ond fry for o few minutes. Then odd yogurt, 
coconut, little water ond fry again. 

Add red chilli poste, turmeric poste, poppy seed, 
coriander ond salt ond cook. 

When it becomes tender add tomorind pulp ond lemon 
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Ingredients: 

Minced beef 
Kidney fat 
Garlic (chapped) 
Gingertchappedjj 
Red chilli powder 
Onian (finely cut)' 

Onian (fried j 
Hat spiced pawder 
Nutmeg and mace powder 
Cumin seeds ( crushed) 
Green chillies (chapped) 
Fresh coriander (chapped) 
Raw papava paste 
Salt 
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’/i bunch 
2 tbsp 
ta taste 
2 tbsp 

far decoration 


Lettuce leaves, tomatoes 


Method: 


* Chap all the ingredients except butter, nutmeg and mace 
powder in a chopper. 

* Pierce mixture an wooden skewers and wind with thread. 

* Barbecue an coal and remove. 

* Heat butter in frying pan. Remove thread from kebab 
and add ta frying pan, add nutmeg and mace and then 
fry an high flame. 

* Transfer in a dish, decarate with lejj 
tamataes and serve. 
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Sinari Dum Gosht 


Ingredients: 

Pasondoy 
Yogurt (whipped) 

Raw papaya paste 
Onion {friedfpaste)' 

Ginger/ gorliq paste 
Cumin seeds (roasted, crushed) 

Red chillies (crushed) 

Hot spires powder 
Turmeric powder Y 2 tsp 

Chickpeas (roasted and blended) 4 tbsp 

Salt to taste 

Mustofd oil 4 tbsp 

Leman, lettuce leoves, onion os occompaniment 


»9 

TOO grams 
3 tbsp 


-T 7 " 


Method: 

• Mix all the ingredients thoroughly in a bawl and put aside 
far 2 hours. 

• Pour mixture in a wak and cook on medium flome 

• When meat is tender place a cup with burnt coal in the 
middle of wok and put a few drops of oil an it, caver with 

lid. 

• Transfer on o dish and serve with lemon, lettuce leaves a nd 
onions. 
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.ingredients: 

Mutton” brain 
Tomatoes- (chapped) 

Claves' (crushed) 

Cinnamon (crushed) 

Block cordomoms (crushed) 
Green cardomoms (crushed) 
Red chilli (crushed) 

Black pepper (crushed) 
Coriander (raas*ed,;crushed) 
Cumin seed (roasted, crushec 


Fresh coriander 1 bunch 

Green chillies . 10 

Mint leoves 1 bunch 

Salt to toste 

Oil II Vi cup 

Ginger, green chillies, fresh carionder for gornishing 


iU 


Method: 

• Bail water with turmeric powder. Boil brain in it for few 
minutes, sieve and then paur cald water an it. 

• Blend fresh coriander, mint leaves and green chillies in a 
blender. 

• Heot ail in a pot, fry ginger/ goriic poste till golden. Add 
claves, cinnamon, black and green cardamoms, black 
pepper, cumin seed, coriander, red chilli ond salt, coak far 
2 minutes. 

• Add tomatoes ond blended mixture, crush spices and fry. 

• Add broin ond caok till oil separates ond 'transfer in'a .dish 

• Gornish with ginger, green chillies and fresh coriander, i 

ond serve. WW J /VflJ 
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Tandoori Pasanday 

Ingredients: 


Pasanday 
Yogurt (whipped) 

Onion (fried, paste) 

Hat spices powder 
Cumin seedig^ 

Poppy seed (powdered) 
Red chilli (crushed) 
Turmeric powder 
Chickpeas (roasted) 
Ginger/' garlic posfe 
Row papaya paste 
Salt 

Mustord oil 
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Lettuce', leaves, cucumber, tomotoes for decoration 
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Method: 


Mix all the ingredients in meat and put aside far 2 hours. 
Pierce meat an skewers ond borbecue, or use barbecue 
sticks and cook in aven. 

Decorate tandaari pa son day with lettuce leaves, 
cucumber, tomotoes ond serve. 
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ilamkeen Karani 

'ingredients: 


Mutton leg (pieces) 
Garlic (chopped) 
Ginger (chopped 
Mutton stock 
Yogurt (wfii 
Green chilli 
Cumin see dj ^rushed) 


Coriander (crushed) 

Black pepper, (crushed) 
White pepper (powdered) 
Salt 

01 I 


.. U P 


50 grams 


to taste 


4 tbsp 




Ginger, fresh corionder (chopped) for gornishing 


Method: 

Heat oil and fry ginger and garlic paste, odd meat and 
fry till it changes colour. 

Add mutton stock and caak till fender. 

Put in remaining ingredients and cook. 

Transfer on dish when oil seporotes. 

Gomish with corionder and ginger and serve. 
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Mutton Mala, Karahi 


Ingredients: 

Mutton pieces {with bone) 
Yogurt (whipped). 

Fresh creom 
Ginger/ gorlic-poste. 
Corionderdfinely cut)' 
Green chillies' (cut into big 
Coriander, {crushed) 
Cumin seed (crushed) 


£ !^(l 
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V 2 kg 

250 groms 


Block pepper (crushed) 

Water j 

Bolt 

Oil 


Method : 

Marinate meat with half the ginger/ garlic paste and put 
aside for 1 hour. 

Heat ail in o wak ond fry meat till it changes colour and ail 
separates. 

Add remaining ginger/garlic paste and half the green 
chillies, odd woter after few minutes and cook till tender. 
Add cumin, black pepper, corionder, salt and cook for few 
minutes. 

Add yogurt, remoining chillies and fresh coriander, cook 
till oil seporotes. 

Add cream and cover with lid for same minutes. Jransfer jo 

o dish ond serve hat. ■ *% 
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Mutton brain 


Onian (chapped) 

Tomatoes (chopped) 

Yogurt (whipped) 

Ginger gorlic paste 
Turmeric powder 
Red chilli.powderJ 
Coriander powder 
Hot spices powder 
Dried fenugreek leaves 
Fresh coripnder (chopped) 

Green chillies (finely cut) 

Salt 

0,1 

Fresh carionder, green chillies, ginger 
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Method: 
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• Sook mutton broin in caid water. Remove veins. 

• Heat ail in a wok, fry anion till golden, odd ginger/garlic 
paste and tamotaes and fry. 

• Add turmeric powder, red chillies, coriander, yogurt, 
brain, salt ond cook for 5 minutes with lid covered. 

• Cook till water starts drying, stir till oil separates. 

• Add hat spices, dried fenugreek, ginger, fresh corionder, 
green chillies and transfer in o dish. 

• Garnish with fresh coriander, green chillies, ginger ond 
serve. 
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Minced Karahi 


Ingredients: 

Minced'beef (hond chopped) 
Ginger/gorlic paste 
Onion (finely cut) 

Tomatoes (finely cut) 

Red chilli powder 

Cumin seeds (roasted o™ crudYed)* 


Method: 

Heat oil in o wok and fry onion till golden. 

Add ginger/gorlic paste, tomatoes, red chilli powder, solt 
and cook. Then odd minced beof and cook for 1 5 minutes. 
Cook till oil seporotes. 

Add coriander, cumin seeds, wafer and cook till meot is 
tender. 

Add green chillies, fresh corionder, spring onion, mint and 
hot spices. Remove from Rame and transfer in o dish. 
Gomish with ginger ond fresh corionder ond serve. 
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Ingredients; « 

Rasanday 

Cumin seeds I 

Red chillies (crushed) 

? /P> ri 

Carrats, peas 

Marinating Ingredients 

Haisini auce 

Black pepper (crushed) 

Ginger garlic paste 

Saya sauce 

Raw papaya paste 
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Method; 

• Mix marinating ingredients with pasanday and put aside 
fpr half an hour. 

• Heat oil in a pot and fry cumin seeds till galden. 

• Add pasanday, red chillies and salt and cook till tender. 

• Serve with carrat and peas. 
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Ingredients: 

Minced beef 
Ginger garlics 
Red chilli posvder 
Hat spices oawder 
Row papbyo paste 
Grom flour (roasted) 
Onion (chopped) 

Green chillies (chopped) 
Cheddar cheese (grated) 
Solt 
Butter 

Glorified butter 

Fresh corionder (chopped) 


V 2 kg 


1 tbsp 


1 tsp 


1 tsp 


1 tbsp 


1 tbsp 


Vi cup 


1 tsp 


1 tsp 


1 tbsp 

for sprinkling 




' 


/'A 

| 0tal£ri 

g5 UwXl J> I U*p/!rr 

( J.K (Jw-j£ ) 
Js 

* v " > 

cr 


Method: 

« Mix all the ingredients in minced meat and put aside for 1 
hour, 

♦ Shape mixture into long kebabs and put in pre- heated 
oven ot 1 80°C for 20 minutes. 

♦ Borbecue over coal if required. 

♦ Sprinkle fresh coriander 'on^tap ond serve 
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Registration 


1 8 th September 20 1 6 


* * * * 


★ 


021 111-486-111 (KHI) 

022 1 1 1 -525-745 (HYD) 
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Venue: 

««•«««■*■•««««««««••■•. . «.«. ( 

Lai Qila Hyderabad 
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Registration Fee: 

Rs. 2000/- 
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Steamed Meatballs 
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Ingredientft^w II 

Minced beef, (finely ground) 
Onion 

Ginger (finely cut) 

Green chillies (finely cut)' 
Yogurt' (with moloi) 

Hot spices powder 
Lemon 1 |uice 
Gorliciposte 
Bread (soaked) 

Onion; cucumber, tomatoes 
spring onion 


Method: 

* Mix all the ingredients in minced meat ond chop well. 

* Shape mixture into meotbolls. 

* Bail water in a pan and put meatballs in it. Gently shoke 
the pan and cook far few minutes on high Rome. 

* Cook an law flame till water dries. 

* Transfer an a dish and gornish with onion, cucumber, 
tomatoes and spring anion. 
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Ingredients: 

Mutton,' pieces 
Yagurt' (whipped) 

Corionder powder 
Hat spices powder 
Green cordomom powder 

Lemon juice I mr* 

Cumin seeds (roosted ond' crushed) 
Red chilli powder 
Ginger/ garlic paste 
Onion (po^dj I ^ 

Green chillies (chopped) 

Malai I J 
Solt 
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2 tbsp 
to taste 
'/2 cup 

for decorotion 


Spring onion, cucumber 

Dum Ingredients 

Coshew nuts (grind) 
Screw pine 
SoFfron 

Mint leaves (chopped) 
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Method: 

Mori note mutton with oil the ingredients except oil ond put 
oside Far 1 hour. 

Heat oil in pot ond cook mutton on low flome till tender. 

Add dum ingredients ond put it on dum. Remove from flome 
when oil sepo rotes. 

Gornish mugbloi mobi gosht with spring^onion ond 
cucumber and serve 
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Mutton Belli Ham 


ingredients: 




Mutton pieces 
Ginger/garlic pasfe 
Turmeric powder 
Coriander powder 
Red chilli powder 
Dried fenugreek 
Onion (chopped) 

Onion (fried and crushedj 
Black pepper (crushed) 

Yogurt, (whipped) 

Cumin Jseed (roasted and crushed) 
Hat spices powder 
Coriander seeds (crushed) 

Whale areen chillies 
Salt ff 
Oil 

Fresh coriander (finely cut) 



Method. 


• Mix all the ingredients in a pot except green chillies. Cook 
an law flame. 

• When mutton is tender and ail separates add green chillies 
and transfer in a dish. 

• Sprinkle fresh coriander and serve. 
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FOAMING FACIAL WASH 
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Ingredients:- 

Minced beef (machine gr< 
Onions (chopped); 
Tomatoes (chappei 



Maize flour,, 



Co ri a nder/seeds* 
Pomeqrtinote seeds 
Black pepper (crushed) 
Eggs 

Ginger/ .garlic paste 
Red chillies (crushed) 
Salt 


Oil 


f 1/250 O^uOjOjl 





u 

Method: 




Mix minced meot with onion, tomatoes, moize flour, 
coriander, pamegronate seed, black pepper, eggs, 
ginger/ gorl ic poste, red chillies and salt and put aside far 
a little while. 

Make big kebab aut of the mixture. ‘ 

Heat ail in iron griddle and fry kebabs both sides till 
golden. Place them an a dish. 
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Afghani Fry Boti 


Ingredients: 

Undercut (cubed) 
Ginger/ garlic 
Rosy papaya pa 
Black pepper (crushed) 
Green chillies paste 
Tomatoes (cubed) 


Onions (cubed) 
Salt 


Oil 
Potatoes ( 


.1 tsp • 


© 


tsp 


T fbsp 


2 / 


x h tsp 


V 2 cup 


as accompaniment 
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Method: 

• Marinate undercut with ginger/garlic paste, papaya, black 
pepper, green chillies and salt. 

• Put aside far a littfe while. 

• Pierce tomato pieces, undercut and anion pieces an 
wooden skewers. Repeat this process. 

• Heat oil in frying pan and fry wooden skewer contents and 
transfer in a dish. 

• Serve with fried potatoes. 
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Galawat kay Keba 

Ingredients^^^ \mjS 

Minced beef 7 muttoaj I 
Raw popoya poste 
Onion l^aw poste) 

Onion (fried and crushed) 
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Method: 

* Mix oil the ingredients except ail with minced meot ond put 
aside far 1 hour. 

• Shape into kebobs. 

• Heat ail in frying pon and fry kebobs till golden. 

* Decorate dish with lettuce leaves and tamafaes, put kebabs 
an it ond garnish wjth mint leaves, serve. 
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Chops' (boiled) 

Onion (finely cut] 

Yogurt (whipped)’ 
Tomotoes (chopped). 

Fresh creom 
Ginger/ garlic paste 
Green cardamom 
Turmeric powder 
Red ch i Hi I (crushed) 

'Fresh corionder (finely cut) 
Salt 


Butter 

Oil . _ 

Green chilli, tomotoes 


rtbsp 

4 

1 tsp 
1 V2 tsp 
Vi bunch 
1 tsp 

100 grams 
Va cup 

for garnishing 


Method: 


• Heat oil in a pot ond fry onions till golden. Add oil the 
ingredients except butter ond fresh corionder ond fry, 

ill I I Ifl A 4 ■ 


Add chops ond cook for 1 0 minutes. 
' sh 


♦ Add fresn corionder ond butter ond put on dum. 

• Transfer chops in dish and garnish with green chilli ond 
tomotoes. 
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from harvest to frozen within hours 



Erhborg Products are^now available at Leading Stores -Ift K rachl, Lahore.arid Islamabad. 
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Inorcdients: V 

Mi need 'beef 
Onion (chopped) 

Tomatoes (chopped) 

Bay leaves 
Cumin seeds 
Green cardamoms 

Claves ■' ^ J I 

Turmeric poy/der^^^r 
Red -ch ill i powder 
Coriander powder 
Asafoeticlo (grou nd ) 

Lemon juice 

Green ch iHi'es (finely cut} 
fresh coriander (finely cut) 
Yogurt (whipped) 

Dried fenugreek 

Salt 

Oil 

Tomatoes, big green chillies 


rams 
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Method: 

• Heot ail in a pot and add minced meat, bay leaves, cumin 
seeds, cardamoms, claves, asafetida and dried fenugreek 
and fry till it gives off aroma. 

• Add anion, coriander, tomatoes, turmeric, red chillies and 
salt ond caak for 10 minutes. 

• Add yogurt, green chillies, lemon juice and fresh coriander 
and put it on dum. 

• Garnish with tamatoe* and 

f / / 
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JndVedients: 

Mu lion pieces 
Yogurt (whipped) 
Onion (fried) 
Dissected coconut 
✓ 1 Almonds, (finely cut). 
Poppy seeds 
Soffron 

Ginger/gorlic poste 
Corionder powder 
Red chilli] x>wder 
Hot spices 1 powder 
Turmeric powder 
Cinnomon 
Green cordomoms 
Fresh coriander (chc 
Mint leaves 
Whole green chillies 




oM-xif* 
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Method: 

Mix yogurt with coconut, coriander, red chilli powder, hot 
spices, turmeric, olmonds, poppy seed, ond ginger/gorlic 
poste. 

Heat oil ond fry cinnomon, green cordomoms ond mutton. 
Add the yogurt ond fry for 5 minutes, then odd water, 
cover with lid ond cook till it becomes tender. 

Add green chillies, onion, fresh corionder, mint leaves, 
soffron ond put it pn dum. 

Cook till oil seporates, then transfer irva dish, Serve. 
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fee; shank pieces (boiled) 

Beef stock 

Whale- wheot flour (roasted) 
Ginger/- garlic paste 
Onion (finely cut) 

' Star anise 

black cordamoms^^ 

Dried gingerpawdor 
Turmeric.pc wder 
Citric 

Cumin ' >eeds I ^ 

Nutmeg and mace (powdered) 4 
Corionder powder, fennel. seeds 
Red cHilli powde- 


Mint leaves, green chillies, 
ginger, (finely cut) 

Method: 


for sprinkling 


♦ Grind finely star anise, fennel seeds, dried ginger, cumin, 
nutmeg, moce ond cordomoms in o grinder and sieve. 

♦ Add red chillies, corionder, turmeric powder, citric ocid 
. and salt. 

♦ Heat half cup oil in o wok ond fry ginger/ garlic paste, add 
half af the ground masala and beef, then fry. 

♦ Add stock ond bring .to boil. 

♦ Add whale- wheat flaur gradually, stirring continuously. 
Heat remaining ail in a frying pon ond fry the onion. 
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♦ Remove frori} flame, add remaining masala and, add 1 
n 'hari. ’ ' >» " _ 



Sprinkle minj/ gjeeri chillies and ginger on oihaii. Serve 
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(Lasagna 


Importedtrofn fur key 


£-mai1: info@i1oorbr Mds.com 


^WW.PiKK.^Grr^cbM wnaBitmiraARKp 

RSPK PAKSO^llTiY/COM t~ot; s ^;^ HPA> ^ PAKSOCIETYl f PAKS0C1ETY 

hte^te^ - -A tea I L x* 










iMV P AKSOCIFT^' COM 
RSPK P AKSOnEf^/ftOM 




PAKSOCBElYl= f PAKSOCIETV 


Arbella Pasta produced from, 
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carefully selected, high quality and 3 
1 00% hard durum wheat" 
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Ingredients: 

Chaps 

Raw papaya paste 
Brown sugar 
•Soya sauce 
-White v 
Red chillies -(crushed) 
Red chilli pawder 


’/2 kg 
2 ^tBsp 

2 v¥ 

F^fibsp 

Tifap 




lilsp 


Ginge /garlic (chapped) 2 tb'sp 

Tomato ketchup /2-cup + as acco 

^*V4Cup 

V2 tsp 
4 tbsp 

for sprinkling 


Water 
Salt 
Oil 

Fresh coriander 

u 


Method: 


♦ Marinate chaps with papaya paste and put aside for an 
hour. 

* Heat ail in a pot, add ginger/garlic paste and chaps and 
cook for a few minutes. 

* Add crushed and pawder red chillies, sugar, vinegar, saya 
sauce, tom ata ketchup and salt, caak till chaps are tender 
but don't let them dry. 

♦ Transfer an a dish, sprinkle fresh coriander and serve with 
tomata ketchup. 
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Me at be if/ Ingredient 

Mincedbeef 
T chilli powder 

t spices powder, rice 
hger 
Turmeric powder 
Poppy seed, chickpeas (roasfedi 
Salt 

Gravy Irigretlients: 

Gi nger/garlic.'paste 
Black and green cardamom 
Green chillies 
Onion (finely cut) 

Maloi 

Tomato paste 
Cinnamon 
Red chill ie powder 

Hat spices powder 
rv.l 


300 


gra 


1 tsp 
1 tbsp eoch 

1 inchrpiece 

V h^H 

2 tbsp eoch 
tsp 


Oil 

Dried fenugreek 


2. tbsp 
! each 

1 CU P 

Va cup + for gornishing 
1 y 2 cups 
1 -inch piece 
1 tsp 
1 tbsp 
Va cup 

far sprinkling 
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Method: 

Blend chickpeas, rice ond poppy seeds in blender. Add 
minced meat and other remoininq meotball inqredients and 
mix well. 

Add 1 tbsp malai ond shape into meatballs. 

Heat oil in o pot ond fry onion till golden, Caak all gravy 
ingredients till oil seporotes, 

Groduolly odd meotbolls in grovy ond cook on law flome till it 
thickens. 


• Add remoining malaTand'pbi dn'dum. 

• Transfer into a dish ond sprinkle dried fenugreek, gornis 


malai. Serve. 
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exican 


Ingredients: 

Beef/ mutton pieces 
peos 

Potato (cut into thick pieces) 
Onion (cut into thick pieces) 
Tomatoes (cutinto thick piec 
Carrot (cut in^ thick. piece's) 
Cumin 
Oregano^ 

Black popper (crushed) 
Dried, round red chillies 
Fresh red chillies 
Garlic' (chopped) 

Red chilli powder 

Water 

Salt 

Oil 

Fresh coriander (chopped) 
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Method: 

♦ Blend dried round red chillies, fresh red chillies, garlic and salt 
with same water in a blender. 

* Heat oil in a pot and fry onion till it softens. 

# Add meat, tomatoes, blended mixture, oregano, cumin seed, 
black pepper and red chillies and fry. 

♦ Add water and cook till meat is tender. 

Add potato, peas, carrot and tomatoes and cook till potato 

soft, n m m* m m ^ M 
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• Transfer in a dish 1 andlsprinkle fresK. canarider 
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Meatloaf with Potato Crust 


Trfgredients: 

Minced beef 
Eggs (beaten) 
Onion (finely cut) 
Garlic (finely cut) 
Curry powder 
Red chilli (crushed} 
Spring onian (finei; 
Breadcrumbs 
Salt 
Oil 


ngredients 


Toppin 

Potatoes 
Black pepper powder 
Salt 
Oil 

Method: 




Heat ail in wak and lightly fry minced meat, onion and garlic. 
Add curry powder, red chilli, little water and salt and cook far a 
few minutes. Put it on dum. 

Add spring anion and transfer into a bawl and allow ta coal. 
Add eggs and breadcrumbs and mix. 

Transfer into a baking dish and place in pre-heated oven at 
1 80 D C for half an haur. 

Boil potatoes and save ] /i cup of its water. 

Mash potatoes with its water and add tapping ingredients. 

Place mixture in' a piping bag | and gdrnisn'rnihced'meat with 
Place baking dish in. oven far 15 minutes more' 


x 

^ l!< jlL'ly/ b /\ Jit 

ly^y. 

lit 6\$ v* ^ <L if & 1 80 ij»t 


Cut loaf into pieces and serve 
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Masalaydar uosht 

Mr J 


ingredients: 


Beef/ mutton pieces 
Tomatoes (chapped) 

Onions (finely cut). 

Green. chillies (finely cut) 

Claves 
Cinnamon 
Block corda'mom 
Greemcardamams 
Bay lefof 

Red chilli powder 
Red chilli (crushed) 

Turmeric powder 
Hat spices powder 
Ginger paste 
Garlic, paste 

Fresh coriander (chapped) 

Salt 

Oil 

Green chillies y coriander, ginger (finely cut) 



1 • inch piece 



to toste 


V 2 cup 
far garnishing 


ViLbwr 

3, 
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Method: 

Cook all the ingredients except oil in 1 cup woter in a pot 
on. law Rome till meat is tender. 

When water dries add ail and fry. Then add little water 
and put it an dum. 

Transfer in^a dish when ail, separates* jGarnish-<vithjgreen 
chillies, coriander and. ginger. 1 ScyC' jjgr * 
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FnMMeat 


Ingredients: 

Mutton pieces (dosti) 
Onions (finely cut) 
Tomotoes (finely cut)* 
Red chilli (crushed) 
Red chilli powder 
Turmeric powder 
Hat spices powder 
Ginger/ garlic paste 
Solt 


C (J-rt jClj piLj 
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Method: 

♦ Heat oil in o pot ond fry onions till it becomes golden. 

* Add mutton and ginger/garlic poste and fry for 5 minutes. 

* Add all the other ingredients except tomatoes. 

• Add water and cook till the mutton is tender. 

* When woter dries, add tomatoes and fry, leave an medium 
Home till meat is tender. 

• Transfer in a dish. Sprinkle hot spices, ginger ond fresh 
corionder on top. Serve. 
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* Ingredients: 

Minced beef/ mutton 
Grom flour (roosted) 
Ginger .(chopped) 

'Green chillies" 

Red chilli powder 

•' E 99 
Onion 

/ Hot spices powder 
Mint Ieoves 
Fresh cononder 
Lemon jiiice 

Soil l 1 

Clorified butter 
‘Onion rings, lemon 
Tomoto slices, mint leaves 


Method: 



2 tsp 
2 tbsp 
4 tbsp 
2 tbsp 
1 tsp 
1 Va cup 
for deco rot ion 
for decoration 
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• Chop oil the ingredients except grom flour ond egg in o 
chopper ond transfer into bowl, odd grom Rour ond egg. 

• Shop© them into seekh kebobs. 

• Heot clorified butter in o frying pon ond fry seekh kebabs. 

• Transfer on o dish ond decorate kebobs with mint leaves, 
onion rings, lemon ond tomoto slices. Serve. 
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Ingredients: 

Mutton pieces 
Optons (finely cut} 

Drifed/ red roundchillies 
Garlic (peeled) 

Ginger (chopped) 
Yogurt (drained) 

Cloves 

Black cardarndms 
Cinnamon^^ I 

Bay leaves 
Black* ” 


groms 


1 medium 


<jjri iM* 
’ iffjh 


peppercorns 
Cumin seeds 
Salt 

Clarified butter 
Oil 


Method ; 

Saak red chillies in warm water for 1 0 minutes and blend 
with garlic in a blender. 

Heat ail in pot and fry this mixture till its ail separates, 
remove from. flame. 

Heat clarified butter in a seporafe pot and fry claves, black 
cardomoms; cinnamon, bav leaves, black peppercorns and 
cumin seeds till they give arf aroma. 

Add onions and ginger and cook till golden; odd mutton 
and. salt and cook for 1 0: minutes. 

Add yogurt and cook .far 5 minutes, then add red chilli 
mixture. 

Cook an Ipw flame' witlflid'an. 

Transfer, in a dish when mutton is tendercand'oi separates. 
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(Meatball Stew 


Ingredients: 

Mince beef 

Capsicums, tomatoes (cubed) 
Onions (chapped) 

Bread cr urn bs 
Oregano f 
Tomatoes (chopped)' 

Hat sauce ' 

Red chilli powder 


t 

■ J? 


Method: 

w 

Heat oil in a wok and fry the onions golden, remove half 
the anians. 

Mix mince with ginger/garlic paste, breadcrumbs, half the 
onions, half the red chilli powder and salt. 

Shape mince into small balls, skew a meatball,. capsicum 
then again a meatball, tamata and finally another meatball 
anta a wooden skewer. Repeat process. 

Heat ail in frying pan and fry meatballs till golden; remove. 
Cook tomatoes, oregano, remaining red chillies, hat sauce 
and salt in remaining hied onions wak and remove in a 
serving dish. Place meatballs on top and sprinkle parsley 
and serve. nl I f 4 rt A / id 
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Balsamic Roast 

r 


4 m 


. M _ 

Beef pieces .(boneless) 
.Beef stock 
Bclsom ic. vinegar 
Worcestershire sauce 
Say a sauce 
Haney 

Red chillies (crushed) 
Garlic j (chapped) 

Fresh coriander leaves 


1/ 

Method: 


cup 


^41 


cup 


1 tbsp 




1 tbsp 




V2 tSp 




For sprinkling 
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• Mix all the ingredients except beef stock in a bowl. 

• Put beef pieces in the mixture and lightly pierce with a fork. 

• Cook beef with stack in o pot ar in a pressure cooker. 

• Take out in a plate when beef is tender. 

• Gaak the remaining gravy in a Frying pan for a while and 
transfer in a bawl. 

• Sprinkle fresh coriander leaves an beef and serve with 

gr avy- ' 
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it ly i cy n;i 1 

Muttampieces 
^ Cum fa : ee ds 
Coriander seeds 
Dried y round red chillies 


Fenugreek seeds, mustard seeds 
Red chilli pawder 


Cinnomon 
Green cardamoms, cloves 
Bay leaves; aniansjfinely cut) 
Desiccated cocom it 
Poppy seeds 
Black peppercorns 
Ginger (chapped) 

Garlic (chapped) 

Curry leaves, green chillies 
Turmeric powder 
'Tomatoes (finely cut) 

Water 
Salt 
Oil 

Fresh' coriander 


tsp 


1 tbsp 


'A tsp eac 


L ,s ?/ 


2.,Pfa« s 


6 each 


2' each 


piece 


innei 

I 


^ r %*cup 

2 tbsp 

12 f 

,2-inch 

1# 

tO each 
1 tsp 

3 

lc up 
ta taste 
Vi cup 

for sprinkling 


. 


Method: 

Blend ginger, garlic and green chillies in a blender. 

Heat ail in a pat and fry cumin seed, coriander, red chillies, 
fenugreek seeds, cinnamons, cardamoms, cloves ond bay 
leaves. . 

Add coconut, pappy seed and block peppercorns and caak 
until cacanut changes calaur; allow ta caal'and then grind. 

Fry mustard and curry leaves in the same pot, add anians and 
• cook till light galden. 

Add mutton and green chilli mixture, tomotoes, turmeric 
pawder, red chillies ond remoining ingredients and cook till 
ail seporates. m M m m 

Add water and cook with'lid covered;' add'ccKOnur mix 
when meat is tender/ahd ptot,on,dum wjr a 
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Sprinkle fresh coriander and s eh/e. 
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ingredients: 


Mutton paye 
Gram lentils 
Green cardamoms 
» [ Ginger/garlic pas 

• Onians (raw^paste) 

* Kashmiri rea ctjiil 
Coriander powder 
Hat spices powder 
Tomato (finely cut) 
Water 

£ I Salt 
Oil- 

• 1 1 


cup 


cups 


to taste 


Vi cup 


Method: 


•* Cook paye, gram lentils and water in pressure cooker til 
the caaker whistles thrice. 


* Heat ail in a pat and fry cardamoms, ginger/garlic paste, 
anian, red chillies, coriander and hat spices far a few 
minutes. 

* Add tomatoes and caak till ail sepa rotes. 

* Add paye and salt; cook' far 5 minutes and serve hat. 
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I ^^ggredients. 

Mutton pieces 
spinach (finely cut) 
Green chillies 
Bay leaves 
v 1 • V ( .-.Cloves 

Ginnamon 
Green carda mams' 
Black cardamoms 
Cumin seeds 
Onions (finely cut) 
Gorlic (chopped) 
Ginger/garlic poste 
Red chilli powder 


/'A 

f'A O/tCCClM'i 
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8 cloves 
2 tbsp 
I tsp 
ta taste 
4 tbsp 

far sprinkling 
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Method: 

Bail water in 6 pot ond blanch spinach in it, take aut and 
drain. 

Finely blend spinach with green chillies in a blender. 

Heat oil in o pot, add all the ingredients except spinoch 
and salt and- fry mutton on high Rome. 

Add 2 cups of water ond cook till meat is tender. 

Add spinach and solt and fry far a while; sprinkle ginger 
on top and serve. 
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^pocfreciients: M 

Mutton 

Ginger/ garlic paste, coriander pawder 


Whole hat spices, red chilli powder 
Orifan (fried} 



•Yogurt (whipped) 

Kashmiri red chilli^powder black 3 . cumin seed 
Block pepper, hat spikes. powder 
Green cardamon^^^ 

Pappy seeds 


Cumin seeds. Jaggery 


Almands, coconut, dried dotesyc^ 
(fried and crushed) . 

Woter 
Salt 

Clarified butter . 

Almandi (finely cut) 

If 

Method: 


lkg 

2 tbsp each 
1 tbsp each 
3 A cup 
1 14- cups 
Vi tbsp each 
V 2 tsp 
7 

1 ; tsp 

1 tbsp each 


'<\Yi 


lew nuts 



Vhcup each 

2*cups 
ta taste 
’4 cup 

for gornishing 




m-s. 


Cook mutton with whalehat spices, woter and ginger/garlic poste 
till tender. 


Heat oil in a seporate pot ond fry mutton with green and black 
cardamoms. 

Add yogurt, red chillies, kashrriiri red chilli pawder, anian, 
coriander powder, block cumin, black pepper, hat spices pawder, 
pappy seeds and cumin seeds and cook till oil seporates. 

Add dry fruits and jaggery, coak on law flame till muttan is tender 
and ail seporotes: 

Transfer qarma in a dish and oomish with almands. 
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fucy BeefPa^ia 

r\g red tents: 




i* • ■ • 


Minced beef 
Mocorani (bailed) 
Ginger/ garlic paste 
Onion, carrot (chapped) 



Capsicum (chopped) 

ion trine |y cut) 


' Spring onion 
Garlic (chopped)' 
Mixed (Kerbs 
Black pepper powder 
Red chilli powder 
Tamdta. paste 


Soyo soOce/ chilli sauce 
Wnite '/inegor 



yosi 
nite ' 

Beef stock 
Cornflour (made. into poste with water) 


Solt 


Oil 






Method: 




• Bail minced meat with ginger/garlic paste. 


A 

r *1 


Heat ail in a wak, fry garlic till golden and add tomoto 

lilTi 




paste/ soya sauce, vinegor, chilli sauce, red chilli powder, 
block pepper, beef stock, mixed herbs and solt, ond fry 
well. 

Add minced meot, corrot, onion and capsicum, and cook 
for o few minutes mare. 

Add cornflour till it thickens and add macaroni and spring 
. Transfer on b dish and 

Wf 
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Sheesh Kebab 


Ingredients** 

Undercut (cut'into.cubesj 
Gorlic (chopped) 

White vinegor 
Onion (chopped) 

Black. pepper (powdered) 


Vi. kg 

i tbs Pj 

Vi cup 

1 tsp 
to toste 

2 tbsp 

for decorotian 


Cucumber., tomatoes, lettuce leaves 




i I 


Method: 

• Mix undercut, gorlic, block pepper, vinegor, onion, oil ond 
salt ond put oside for 1 hour. 

• Pierce undercut pieces onto wooden skewers. 

♦ Heot grill pan ond qrease with oil, cook skewered meat 
from both sides ond remove. 

* Tronsfer on o dish, decorote with cucumber, tamotoes ond 
lettuce leoves. Serve. 
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dreen Minced Chilli 


Ingredients: 

Minced beef/ muifan 
Ginger/garhc^pasteN 
Cumin seeds'( roa s ted ' a nd •'crush ed ) 
Corionder sjeds-|roosted ond crushed) 
Turmeric* powder 
Onion (chopped). 

Greenchillies (Finely cut)^, 

Black pepper (powdered): 

$ | 

Fresh corionder, ginger (grated) 




Vi kg 
1 tbsp 
Vi tsp 
Vi tsp 
Vi tsp 

U 

to toste 
to toste 
3 tbsp 

for gornishmg 
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Method: 
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Heat ail in o pot ond cook anion ond ginger/garlic paste 
for o few minutes in it,. 

Add minced meat,- turmeric, coriander, cumin, black 
pepper and salt and cook till water dries. 


lepp 

Add green chillies ta the minced meot while caokin 
Transfer on a dish and gomish with ginger ond fres 
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BraM Masala 

i^gn^di e n ts : 

^Beef, brain 
Black pepper 
Turmeric powder 
; Ginger/ garlic paste 
Hot spices powder 
Cumin seed (crushed) 

Corionder (crushed) 

Red chilli (crushed -ond powjder) 
Onion, tomatoes (finely cut): 
Green chillies (finely cut) 
Fenugreek leaves 


O^SJCa)/SJL 


Cinnamon 
White vineqor 
Salt 


Oil 


1 

load 


Fresh coriander, ginger (finely cut) 
Lettuce leaves, tomotoes, 
lemon (slices) 


Vd tsp 
2 pieces 
2 tbsp 
ta taste 
Va cup 

for sprinkling 


for garnishing 


Method: 
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Bail water, odd brain, 1 tsp turmeric, cinnomon, holf the vinegor 
and bring ta bail. De-vein brain. 


/> 


Heat oil in a pot ond fry onion ond ginger/gorlic paste. Add 
cumin, coriander, tamataes, remaining turmeric^ crushed and 
powder red chilli, hot spices ond cook for some time. 

Add green chillies, remaining vinegar, fenugreek, black pepper 
and solt, and cook till oil separates. 

Cut broin into pieces, mix in mosoto ond put it on dum. 
Decorate dish with lettuce leaves^amataes.andjemarj,- put brain 
masala on it, sprinkle -fresh coriander ond.'qinqer/and server 

, rTn 




r 



% AS/ ISAj? 1 

S/- (3 i \S> S 



WAS A LA fil'O SPECJiAl 


^WW-PAKPOCIETy COM 1 I 

RSPR PAKSOClgW/rOM &®tj 


paksociet/ie f PAKSOCIETV 





New Fashion Collection in Stores & Online €1 't 


TYCOM 

R SPR P ARSWlEfy^OM 


Sftmaji 




PAKSOCffilYl f PAKSOCIETV 







http://paksociety.com http://paksociety.com http://paksociety.com http://paksociety.com http://paksociety.com http://paksociety.com 








> . 


* ^ b' 



jIsj^LI j <|^Lu 

idl^ld^La 

d j ■ 0 «• 

jijl\ \| 6 ;.ii ; 

j-rf 

~« ‘l «-/i < ->«■■■< 

3^3 1 d J_6_i 


jLiLialajjLa 


jl < "<•'■'■ 1". Vj q 




; 

^ 1 

jiULajh^a 

jsaL jO. d 1 

jUuLalfljJLi 

i 


. . 





• r 



j Lnxj L^jdj Lii^j 

J=3 * 

MJfiLDj 

• •• * 




\ | ...".pqj 


/ 

\JT^ _t_* litf A 

J= c I J= . ^ I J= c|J= ^ L c | j= | . 7 J= c | J= | /. J= cjj= | • 

c i loiA 1 ^Jy ‘ »' loiA Ja£Lcxu 4 i Jaj-i 

j= c ij= P i j= c i - . j= e |j= i j= c ij=i j= c ij= i. 

^ <-UIL\j I Jjtdl iilL\. i la jllilillill^ < I ill \ I ill \ ilj ljj 4 < I all \ iI^cLJA 

i • aa± n jl j ;,..-.l^l^ll^jl , :l^ 

-JsjLZ^tS A ^~ h L /l 


-uf^y Ak/r iV u^T $ j !\^ i>i 

— y^sly^iLZli— 




http:// wwwj)ahsociety.com 


http://paksociety.com http://paksociety.com http://paksociety.com http://paksociety.com http://paksociety.com http://paksociety.com 



3 Zmkm 


£ 










Method: 

, i r 

Mix undercut with garlic, Worcestershire sauce, black pepper, 
rosemary, mustard paste, oil and salt, put aside for 2 hours. 
Heat o- large frying ponand soute undercut from both sides. 
Put undercut with mixture in pot, add water and cook an low 
.Home till tender. 

Remove in dish and keep it coal. 

Soak liver in hat water and then cold water. 

‘Pat it dry with kitchen raj) papers and blend with black pepper 
and salt in blender. 

Rail dough lengthwise and spread liver mixture on it,. place 
undercut on top af it and make o roll, covering the filling. from 
all sides. 
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Brush beaten egg .on roll. Put in. baking dish ond place in . 
pre- heated oven at 230°C far 1 2 minutes till it turns golden 
and serve. 

f • 
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.-astdoori Boti 


Ingredients: r% 

Beef/ mutton piecesy^^ i f jfhM fg 
Ginger/ garlic post© I t^.fsp 
Yagurt(Wnipped)^ J ▼ ^Vi^cup 
'Turmeric Vi tsp 

Red chilli, ponder Vi ftp 

Red chilli, (crushed) ^ikrtsp 

Black pepper (crushed) V #p 
Hot spices powder Vi tsp 

Cumin seed (crushed) Vi tsp 

Coriander ((crushed) Vi tsp 

Nutmeg (powdered) 1 pinch 

Saffron 1 pinch 

Lemon ’ t , 2 

Papaya paste 1 tbsp 

Salt.' . ta taste 

Oil 1 tbsp 

Green chillies, ginger (finly cut) for sprinkling 

Salad, rdita as accompar 

1 % 

Method: 


WftfdCAlJJuSsijj; 


• Mix all'the ingredients with meat and put aside for 5 hours, 

• Put meat in baking tray and cook in pre-heated oven at 
1 50°C for 20 minutes. 

• Take out if meat is tender, otherwise bake again far 10 
minutes. 


* .Sprinkle green chillies-and ginger, serve tandpn\bo?r with 
salad 'and raita. 
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.Turmeric 'powder 


Red chrlli, block pepper (powder) 
Cumin seeds, corionder seeds (powder) 

2 V 

Ginger, fresh coriander, 
green chillies (finely cut) 


V* t$p 
1, 1 tsp 
Va, Va tsp 
to taste 
3 fbsp 


for garnishing 


4 -i-Y (J 


Method. 


Blend well oil the meatball ingredients except eggs in blender, 


/ 


then add egg to the mixture, 
sir 




V j 


Cover one almond eoch with mixture shoping into o meatboli, 
repeat' process. 

Blend. well yogurt, anion and the 15 olmond in o blender. 
Heat oil in o.pot, cook yogurt mixture for 5 minutes then odd 
corionder, black pepper, turmeric, red chilli, cumin seed ond 
salt,- cook till.it boils. a _ 

Add meatballs dp iowjflonie.cind ctxik fojyl Commutes; 

Transfer into a^bowl oiid gofnish with green chillies, fresh 
coriander ond ginger,. ond serve. ^ C*( fl r ‘ 
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V 2 kg 
2 tbsp 
4 

1 tsp 
1 tsp 
1 tbsp 
1 tbsp 
4 

ta taste 
1 cup 


Method: 

* Heat aif in o pot, fry prawns for 5 minutes and remove from flame. 

* Add tomatoes and ginger/garlic paste, when water dries mix red 
chillies, cumin seeds, green chillies and fry 

* Add prawns, red chilli powder, lemon juice and salt, fry and 
transfer in a dish. 

* Garnish with green chillies and Fresh coriander. Serve. 


Prawii Gravy 

Ingredients: 


u 


Prawns 
Lemon juice 
Tomatoes (finely cut) 

Cumin seeds 
(roasted and powdered) 

Red chilli powder 
Red chilli (crushed) 
Ginger/garlic paste 
Green chillies (finely cut) 

Salt 

Oil 

Green chillies, fresh coriander 
(finely cut) 
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Cheese Oopiyaza 

Ingredients. 


Cottoge cheese (cubed) Vi kg 


Onions (finely cut) 
Tomatoes (finely cut) 
Lemon juice 
Dried mongo slices 
Turmeric powder 
Red chilli powder 
Ginger/garlic paste 
Salt 
Oil 



Fresh corionder, green chillies, 

leman for garnishing 

ww wr 


capsicum, leman 





Method: 

• Heat oil in frying pon, fry onion till golden, then mix ginger/gorlic 
poste, turmeric powder, red chilli powder, dried mango slices, 
tomotoes and solt, cook on low flame till wafer dries. 

• Heat oil irt o wak, fry cheese golden, spread frying pan mixture on 
it, add lemon juice. 

• Garnish with fresh coriander, green chill ies, capsicum and lemon. 
Serve. 
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Vegetable Jalfrezi 

IT 

Ingredients: 


Peas 

Cauliflower's flowers 
Potatoes (cubed ond fried) 

Carrots (cut in round) 

Onions (cut into thick pieces) 

Green chillies (cut lengthwise) 

Capsicums (cubed) 

Dried, round red chillies 
Cumin seeds (roasted and ground) 1 tsp 
Black pepper (crushed) 1 tsp 

White vinegar 1 tbsp 


1 cup 

1 medium size 

2 
2 
2 
3 

3 

4 


Ginger (finely cut) 

Tomato ketchup 
Tomatoes (blended) 

Salt 

Oil 

Fresh coriander (finely cut) 


1 tbsp 

1 tbsp 

2 tbsp 
ta taste 
16 cup 

for garnishing 


Method: 


A rn A ta 

WPAffi 


Heot oil in o pot, fry red chillies ond add corrofs, peas, cauliflower, 
onians and caak. 

Mix ginger, green chillies, black pepper and soil, cook far 5 
minutes and add pototoes on tap af vegetables. 
Add4omatcel, v cumin.seeds: vinegar andrput it on dum. 

Transfer vegetable jolfrezi on o dish and garnish with fresh 
coriooder Se~e ' 
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Ingredients: 

Mutton leg (p ieces) 

Onion (finely cut) 

Black cardamom seeds 
Garlic 

Ginger paste 
Tomato paste 
Green chillies (finely cut) 

Fresh coriander (finely cut) 

Salt 

Oil 

Chaarmaghaz, fresh coriander (chapped) 

Masala ingredients 

White vinegar 
Mustard seeds^ 

Pappy seeds 
Kashmiri chillies 


Vi kg 

1 

1 tsp 

5 claves 
1 tbsp 

3 tbsp 

4 

Vi bunch 
to taste 
4 tbsp 

for sprinkling 


2 tbsp 


Cinnoman 
Sesame seeds 
Black pepper 
Bay leaves, claves 


Method: 


1 tsp 
1 tbsp 
Vi tbsp 
3, 3 each 


DA WAT 


Raast all the ingredients except vinegar on an iron griddle and 
blend it with vinegar in a blender. 

Marinate meat with blended ingredients ond put aside far 5 
hours 

Crush garlic with salt. 

Heat oil in a pat, fry anian till galden and add ginger and 
chapped garlic, marinated meat and the other masala 
ingredients acid fry 
Add'some Water and cbok'hTl.lerider 

insfe in a dish“ when the ail separates sprmkle Fresh 
carian'dei and chaarrnaqha’z/oncf serve 


f \\ • J/-/r iX .• 1 7. Ip 0<£- i— Uv '//■* ttkst—? 
^rO fi— ^•J’L \J~ 

j L J t It 

- (X t/i •' L £ 6 — £■<*£ jS\\£ 1 J 

- 1/ w* •l** 


:rl'S.\£,d—W 

£z<C-<. Lt/^2 ->'/+}' 

y~ l> I'S ^i.‘ yb 

‘si— ^ Vj 

■•>5 

nL g &>, 

Cti 

- ’ K H 


'/r 

X^i-uCci 


3 




:*C?I 

1^1/ 

(JjfljCOpyC 

X' 1 

(d* u£-jC > i ) Xy’ttc 





http://paksocietv.com http://paksocietv.com http://paksocietv.com http://paksocietv.com http://paksocietv.com http://paksocietv.com 






o«W 




♦ * ft 






I jia jtJ jtU I L 

a g_L j I ^ j ‘-»< I 

0_|_j | j_Ld j 0 j_< I .<i. *q I ‘1 \ .i jt^u Ll£i 


C//c^ 04 http://paksocietv.coi 17 to Visit Vs 

t[ttp://fb.coni/pal{socie1y 
http://twitter.com/pahsociety 7 

t}ttps://plus.pooale.corr}/1 12999/26 1 949605036/9 j ‘1 3 *L.« j..« ^1 < 


— („/ J'jdijy 

*+ ♦ V ♦ 


Dont miss a singal one of 

EBB BBM 

your 'Favourite Paksociety^s 

v Get Noii heat ions 
Add to Interest Lists... 

i. Open Paksociety Page. 

Unlike 

V See First 

ii. Click Liked. 

iii. Select Get Notifications. 

See new petit at the top si 
Newt Feed 

Default 

See pno&Lt at utua.1 

iv. Select See First. f||| Done 

Unfollow 




http:// wwwj)aksociety.com 


http://paksocietv.com http://paksocietv.com http://paksocietv.com http://paksocietv.com http://paksocietv.com http://paksocietv.com 


Y TA \ TA \ T, 



Beef 


ces ( 


Grilled Hawaiian 

■ 

Ingredients; 

Posondoy 
Gorlic poste 

Pineopple pieces (chopped) 
Capsicum (finely cut) 

Green chillies (finely cut) 

Fresh corionder (finely cut) 

White vinegar 

Block pepper (crushed) 

Brown sugor 

Kinnow juice 

Pineapple juice 

Salt 

Butter 

Olive oil 

Oil 

Pineopple, tomotoes (chopped) 


Yt kilo 
1 tbsp 
V 2 cup 


p 


4 

V 2 bunch 
3 tbsp 

1 tsp 

2 tbsp 
V 2 cup 
Vfe cup 
to toste 

2 tbsp 

3 tbsp »| — , 
greased 

for gornishing 


Method: 


Mix kinnow juice, pineapple juice, olive oil, brown sugor, black 
pepper, gorlic, vinegor ond solt in o bowl. 

Sook posondoy in the obove mixture for 2 hours ond put oside. 
Brush oil on grill pon, heot ond cook posondoy from both sides 
ond remove on dish. 

Decorote dish with pineapple pieces. 

Melt butter in remoining posondoy souce ond cook till it thickens. 
Add fresh corionder, copsicum, green chillies, pineapple and solt, 
cook. till. oil. separates. and. pour over posondoy, deco rofe. with 


DAWAT 


tom 
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Beef Nuggets 

Ingredients: 


Minced beef 

Cornflour 

Breadcrumbs 

Block pepper (crushed) 

White pepper (powdered) 

Gorlic powder 

Eggs (whipped) 

Chinese salt 

Solt 

Oil 

Lettuce leoves, tomatoes 


300 groms 
Vi cup 
1 cup 
V 2 fsp 
Vi tsp 
Vi tsp 
3 

Vi tsp 

to taste 
for frying 
for-decorotion 




Method : 


• Mix minced meot, garlic powder, block pepper, white pepper, 
Chinese solt ond salt in a chopper. 

• Add eggs ond moke smoll nuggets out of the mixture. 

• Coat first with cornflour, eggs ond then breadcrumbs. 

• Heat oil in frying pan, fry nuggets on low flame from both sides. 

• Decorote serving dish with lettuce leoves ond tomotoes, transfer 
nuggets ond serve. 
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Mutton Macaroni-Pie 

H j 

Ingredients: 

y 1 1 

Mutton pieces 

Mocorom (boiled) 

Ginger {finely cut) 

Corrot (groted) 

Onion (chopped) 

Green chilli (chapped) 

Refined flour 
Eggs (boiled/ sliced) 

Sugor 

Hoisin souce 
Oyster souce 
Sweet chilli souce 
Cheddar cheese (grated) 

Salted biscuits (crushed) 

Water 
Salt 
Butter 


Vi kg 
1 cup 

1 fbsp 

1 

1 

\ 

2 tbsp 

2 

1 tsp 
1 tbsp 

1 tbsp 
Vi cup 
Vi cup 

2 cups 
5,cup : 
tc taste 
56'gro 


Method: 

• Cook mutton in 4 cups of woter, odd ginger, onion, green 
chilli, corrot ond salt. Cook till meot is tender. 

• Shred mutton ond transfer in pyrex dish with vegetables. 

• Melt butter in wok, fry flour and remove from flome. 

• Add remoining woter and salt to the refined flour, cook 
and stir till it thickens and pour an minced meat ond mix. 
Spread eggs on it. 

• Mix sweet chilli sauce, sugor, hoisin sauce, oyster sauce 
ond mocoroni in o wok ond spreod in dish. 

• Loyer cheese ond biscuits ond put it in pre- heated oven at 
180°C for 20 minutes and remove. 
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Paye Ch jlay 

Ingredients: 

Mutton paye 

Onion {fried and grind) 

Ginger/garlic poste 
Red chilli powder 
Turmeric powder 
Hat spices powder 
Yogurt (whipped) 

Hat spices powder 

Water 

Salt 

Oil 

Fresh coriander, green chillies, ginger 

Chickpeas Ingredients: 

Chickpeas (bailed) 

Ginger/gorlic poste 


6 

Vi cup 
2 tbsp 
1 tbsp 
1 tsp 
1 tsp 
1 cup 
1 tbsp 
8 cup 
to taste 
Vi cup 

for decoration 


Tomatoes (paste) 

pi MASALA MORNINGS 




Onion (row poste) 

Cumin seed (roasted and grind) 
Hat spices powder 

Oil 





1 

1 tsp 
Vi tsp 
1 tbsp 

Method: 

• Heat oil in o pat and fry oil the ingredients except 
chickpeas. 

• Add chickpeas and 1 cup water, cook till tender. 

• boil paye, turmeric, hot spices, water and salt; in a seprate 
pat, cook paye till tender. 

• Sieve the stock, set aside paye. 

9 Heat oil in o pat. Fry ginger/garlic paste, red chillies, hat 
spices, anion, yogurt and salt. 

• Add paye, fry well, then add stack, caak till it becomes 
thick. 

• Add-chickpeas and -caok-for 15 minutes, transfer in a dish. 

• Garnish with fresh^cariander greemchillies and ginger 
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Cappuccino iviousse nan 

Base Ingredients: 
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Chocolate biscuits (crushed) 2 cup 

Butter (melted) 75 grams 

White Chocolate Cream Ingredients: 

White chocolate (grated) 1 1 2 grams 

Fresh cream V* cup 

Macha Mousse Ingredients: 

Dark chocolate (grated) 1 1 2 grams 

Fresh cream (whipped) ] cup 

Sugar 1 1 2 gram 

Eggs (separate yolks and whites) 2 
Instant coffee (mixed with water) 

Gelatin (melted) 

Vanilla essence,- butter (melted) J Ltsp'eacfv 
Fresh cream, cocoa powder far d^caratidn' 

„/. 

* U1 MASALA MORNINGS 


1 tbsp 
1 tbsp 


Method: 


• Mix biscuits and butter. Set into an 8-inch springfarm pan and 
refrigerate. 

• Cook cream and white chocolate in o saucepan, pour an base 
and refrigerate again. 

• Mix egg yalks, butter, chocolate, and half cup creom in a 
soucepon, cook and stir with a spoon. 

• Pour in a bowl. Mix coffee, half the sugar, vanillo essence, 
remaining cream ond gelatin. Beat well with on electric beater. 

• Beat egg whites with remaining sugar and add into the yolk 
mixture. Beat for one mare minute. 

• Pour on base and refrigerate. 

» Raur cream- m o. piping-bag, decorate flan and sprinkle cocoa 
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Vlsatbalis 


IngredVjits: 

Minced beef 
Onion (chopped) 

Garlic (chopped) 

Leman juice 

Dried, round red chillies 
Coriander seed 
Fennel seed 
Mustard paste 
Choat mosola 

E gg s 

Green chillies 

Solt 

Oil 

Mint leaves, tomatoes 


iauce Ingredients: 

Dried, round red chillies 
Cumin seeds 
Tomotoes 
Tomorind pulp 
Garlic (chopped) 

Joggery 
Lemon juice 
Mint leaves 
Salt 


Method 


Chap oil the ingredients except the oil with minced meat in a 
chopper and make meatballs. 


for garnishing 


Bill 




• Heat ail in wok. fry meatballs and remove in a serving dish. 

• Blend^abceLtngredienKin'a blender/and'pour in o’bowl. 

Qnr-i.a , -.ntUnlli »./ , S&, jSL / 


T ARKA 


UWM Ut w id'pour in c t 

> Serve \ :atballs with; Sauce. Serve ( 
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Fried Thn Beef 


Ingredients* 


Undercut 
Onion (finely cut} 
Copsicum (finely cut) 
Fresh red chilli (finely cut) 
Garlic (chopped) 

Vinegor 

Thoi sweet chilli souce 
Worcester souce 
Solt 
Oil 

Bosil leove, 
tomotoes 


I 


W 


V 2 kg 
2 
2 
6 

1 tbsp 

1 tbsp 

2 tbsp 
2 tbsp 
V 2 tsp 
5 tbsp 

t ' u- ■ 

tor gornishm 
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Method: 

Cut undercut into long strips. 

Add gorlic, vinegor, ond 1 tbsp oil ond solt to the strips ond put 
oside for 2 hours. 

Heof remoining oil in frying pon ond fry the undercut. 

Add onion ond copsicum ond cook for o few minutes. 

Add red chillies, Worcester souce, thoi sweet chillies ond cook for 
one minute. 

Remove from fiome. 

Transfer on o.dish.ond..gpcnish vyi h bosil leaves ond tomotoes. Serve 
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Jhatpfifat Tayyar Pasta 

Ingredients: 

Minced beef (thickly ground) V 2 kg 


Pasta (bailed) 

Onion (finely cut) 

Capsicum (finely cut) 

Tamata ketchup 

Fresh cream 

Red chillies (crushed) 

Black pepper powder 

White vinegar 

Soya sauce 

Salt 

Oil 

Basil leaves 


T ARKA 


2 cups 
1 
1 

1 cup 
V 2 cup 

1 tsp + far sprinkling 

1 tsp 

2 tbsp 
2 tbsp 
to taste 

4 tbsp 

r il & 


Method: 

Mix minced meat with oil, red chillies, black pepper and salt and 
caak without water. 

When the meat is tender, fry an high flame. 

Grease a Pyrex dish and put a layer af half the minced meat an it. Then 
add a layer af pasta, saya sauce, vinegar and half tamata ketchup. 
Then put remaining minced meat, pasta, cream, remaining tamata 
ketchup, capsicum, and red chilli powder. 

Caak in pre-heated oven at 200°C far 1 0 minutes. 

Transfer into dish and sprinkle red chillies and qarnish with basil 
eaves 
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Minced chicken/beef 
Bread 

Gorlic paste 
Black pepper powder 
Spring onion 
Green chillies 

Mozzarella cheese (grated) 
Refined flour (sieved) 

£ gg 

Woter 

Fresh breadcrumbs 

Salt 

Oil 


1 tsp 

Va tsp 


6 

Vi cup 

1 cup 

1 

2 tbsp 

i 

lor iryin 


Method: 


Chop minced meat with bread, garlic, green chillies, spring 
onion, black pepper, water and salt in a chopper. 

Take little batter in palm; put o little cheese in the centre and 
shape into a nugget. 

Coat with refined flour, then egg and finolly breadcrumbs. 
Repeat process ta make more nuggets. 

Heat ail in a wak, fry nuggets and remove on absorbent 
poper. 
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Cheesy Nuggets 

Ingredients: 
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Qeema Bharay Naan 


Flour Ing edrents: 

Refined flour 
Yeast 


(sieved) 

W 


Sugor 

Yogurt 

Lukewarm water 

Salt 

Oil 


2 cups 

1 tbsp 

2 tsp 
2 tbsp 

as required 
Vi tsp 
Va cup 


Filling Ingredients: 

Minced beef 
Onian (chopped) 

Ginger/ garlic paste 
Red chilli powder 
Hot spices powder 
Turmeric powder 


250 grams 


1 


2 tsp 

v $- 

Vs’ tsp 


Green chilli (chopped) 

Fresh coriander (chapped) 

Red chillies, coriander (crushed) 
Cumin seeds (crushed) 

5alt 

Oil 

Butter 


Method 
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Knead flaur with all the ingredients ond caver it for holf on hour. 
Heat oil in o pot, fry onion and ginger/garlic paste till it becomes 
golden, add minced meat ond fry. 

Add crushed and powdered red chillies, hot spices, turmeric, 
corionder, cumin ond salt; cook till minced meat tender. 

Add fresh corionder and green chillies and allow to coal. 

Make bolls from dough ond rail inta discs, place little meot in the 
centra and reshape into- bolls androlt i'nta discs with hands. 

Place tfietYi in a baking 1 tray ond bake in pre;. heated aven at 
2jr'0?d ftTr 1 0. mm'ufes. / 

Brush butter on top ond serve hot. 
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Pineapple Toffee Cake 


Ingredients: 

Refined flour (sieved) 
Sugar 

e 99 s 

Vanilla essence 
Yogurt 

Boking powder 
Pineapple (smoll pieces) 
Solt 
Oil 

Fresh coconut - (grated) 
Strawberry jom 


2 cups 

1 cup 

2 

1 tsp 

1 cup 

2 tsp 

1 cup 
Va tsp 
Vi cup 
Vi cup 
31 


Method: 


Mix refined flour with eggs, yogurt, oil, boking powder, 
pineapple and solt. Add little water if needed. 

Ploce butter paper in a squore mould, pour mixture in it 
and put in pre- heated oven of 160°C for 20 minutes then 
remove from oven. 

Add little woter in a saucepan, cook jam ond coconut in it. 
Pour an cake and cut into pieces. Serve. 
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White Choco Orange Cheese Cake 

IT 

Ingredients: 


Digeslive biscuits (crumbled) 
Butter (melted) 

Filling Ingredients: 

Kin now juice 
Gelotin powder 
White chocolate (melted) 
Cream cheese 
Castor sugar 
Fresh cream 

Kinnow zest (grated) iyi 


450 grams 
4 ibsp 


Hi 


Kinnow pulp, cream (whipptw, 

WWwW 


1 cup 

2 tbsp 
300 grams 
392 grams 
!4cup 

1 c -¥? _ 
2-' tbsp W { 

Tar garmshi 

Wwie 


Method: 


| FOOD DIARIES 



Mix biscuits and butter with hands, then set in o springform 
pan and freeze. 

Heat kinnow juice and gelatin powder in a saucepan and 
remove from flame. 

Beat creom cheese, cream, sugar and kinnow zest in a 
bowl with an electric beater and add to gelatin mixture. 

In the same bawl add chocolate to the mixture; pour in 
form pan and refrigerate for 6 hours. 

m bndikinnow plup grid serve. 
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Mini Chicken Pie 

^ I 

Flour Ingredients: 

Reffned flour (sieved) 

Margarine 

Sugor 

Salt 

e 99 

Tamataes, mint leaves 

Filling Ingredients 

Chicken (boiled and shredded) 
Onian (chapped) 

Ginger/ garlic paste 
Margarine, refined flour 
Black pepper (crushed) 

Water 

Salt 

Oil 
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2 cups 
1 00 qrams 
1 tsp 
1 pinch 
1 

for decaratian 

200 groms 

1 

1 tbsp 
1, 1 tbsp 
1 tsp 


Method: 

• Heot half the ail and fry onian till golden, add ginger/ garlic paste 
and fry. 

• Cook margarine and flaur for 1 minute. Paur inta a bowl and mix 
ather ingredients into flour and then knead. 

• Add chicken, water, margarine, remaining ail, black pepper and 
salt, and caak for o few minutes. 

• Rail aut into discs then cut into 1 2 round pieces. 

• Brush ail an muffin tray, sprinkle flaur and put 6 pieces in it. 

• Put chicken mixture on the pieces and caver with the other 6 
pieces, pressing all araund. 

• Put muffin tray in pre- heated aven at 180°C far 20 minutes and 
. remove. 

‘ "^"^des'and-min^teayes put pie on/it and 
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